2007
TEAWA
CABERNET MERLOT

Te Awa Cabernet Merlot is the premium Bordeaux blend off our Estate in 2007.

Two blocks of Cabernet, Zone 10 Sauvignon and Zone 11 Franc, one block of Merlot, Zone 6
and our only block of Malbec have contributed to the cepage of this wine. Each of these blocks
is located on the typical free draining gravels of this site.

Cabernet Sauvignon 43%  Cabernet Franc 11%  Merlot 41%  Malbec 5%

THE WINEMAKING

Individual parcels of fruit were picked on successive cool mornings. The grapes were de-
stemmed and tipped directly into five tonne open fermenters, given a five day cold soak and
allowed to warm up and ferment spontaneously with native vineyard yeasts. The young wine
was then drawn off the skins and aged for 18 months in French oak barrels. The parcels of fruit
were then blended and bottled.

THE NUMBERS Harvest April 2007
Brix at harvest  23.5-25.5"Brix
Alcohol 14.5% v/v
Residual sugar  Dry
TA (acidity) 6.00 g/L
pH 3.65

THE TASTING NOTES

The nose suggests graphite, lead and mineral, hard things, yet
it seems to be withholding something softer. Tightly guarded,
like an ancient treasury, stacked to the ceiling with bounty.
Silken oak, intoxicating vanilla spice and the ripest black currants
are the gentle secrets within.

The palate is twitching and muscular like a prize fighter, who
will soften once some of the aggression is punched out. Guarded
yet poised, at this youthful stage, and waiting for time to weave -
its magic, or take its course. There is sweetness here too, a e,
gentle heart hidden.

Shackled and brooding at present, of all the 2007 wines this
one will reward cellaring the most.

Ant Mackenzie - General Manager/Winemaker
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